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$69.95 per person \

STARTER -

CHOOSE ONE: 'k
ORGANIC BEET SALAD BRAISED OX TAIL
Roasted sweet chioggia beets + shaved fennel + Slowly braised ox tail + served over califlower
wild arugula + sunflower seeds + Greek farm puree + crispy onion

goat cheese + poppy seed vinaigrette

£_ PORK BELLY
BABY KALE Dried fruit glaze + parsnip puree + candied fig
/* Roasted kabocha squash + pomegranate seeds + blood
orange + black berries + candied pecans + citrus vinaigrette DUCK EMPANADA
- Duck florentine empanada + cilantro cream +
TUNA MANGO CEVICHE mole poblano
Red onion + tomatoes + cilantro + serrano + leche de tigre LOBSTER BISQUE

+ micro cilantro. Served on wonton chips . :
Fresh cream + tobiko caviar
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~ ENTREES

CHOOSE ONE:
wA ‘; .
N\‘;}L SURF AND TURF PAPPARDELLE
g 16 oz Prime NY steak + 3 tiger shrimp + scampi sauce +  Homemade pasta + slowly braised beef cheek ragu +
confit garlic mashed potatoes + sauteed broccolini parmigiano reggiano
DUCK GNOCCHI SPINE LOBSTER RAVIOLI tf
Homemade ravioli + stuffed with lobster + ricotta ;gjr

Duck confic + vegetables + duck ragu cheese + vodka tomato cream sauce

RED SNAPPER

Whole boneless red snapper + local parsley lemon
white wine sauce + fresh herbs + fingerling potatoes +
winter vegetables

CHICKEN PARM

Chicken breast + fresh tomato sauce +

mozzarella cheese + fettuccine

DESSERT

CHOOSE ONE:
Matcha Panacotta or Banana Bread Pudding '
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